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Study on the technical requirements of coenzyme Q10 as health food raw materials
NING Xiao', JIN Shaoming', SA Yi*, LIU Tongtong', ZHAO Mei', ZHOU Gang’, CAO Jin'
(1. National Institutes for Food and Drug Control, Beijing 100050,China;2. Center for Food Evaluation,
State Administration for Market Regulation, Beijing 100070, China;3. Inner Mongolia Institutes for
Drug Control, Inner Mongolia Hohhot 010020, China)

Abstract: Objective To verify the main quality indexes of coenzyme Q10, and study the quality consistency of
coenzyme Q10 produced by different processes. Methods According to the Chinese Pharmacopoeia (2020 version) and
national food safety standards, the main quality indexes such as coenzyme Q10 components, moisture, related substances,
isomers, contaminant residues and microbial indexes of 40 batches of raw materials were detected. Results The content
of coenzyme Q10 in all collected materials was above 99.2%; the maximum single impurity ranged from 0.27% to
0.37%;; the total impurity ranged from 0.45% to 0. 85%. The total number of colonies in all samples was less than 10
CFU/g, Escherichia coli, Staphylococcus aureus and Salmonella were not detected, and the total number of yeasts and
molds were less than 10 CFU/g. The results of moisture and contaminant residues all met the requirements. Conclusion

All coenzyme Q10 collected as health food raw materials met the requirements of Chinese Pharmacopoeia (2020 version)

and GB 16740-2014 National Food Safety Standard Health Food.
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Table 1  Physical and chemical indexes of coenzyme Q10 (n=6)
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Liquid chromatography of coenzyme Q10
[CEX/ER N
40 HEUCHGEE Q10 JUBH AR W A6 I 45 R W7 B
RS VE BBV T 10 CFU /g, BERE T BB/ T
10 CFU/g, B W B BUNT 10 CFU/g, K@ #E 70T
PR 4 B (0 A R D AR A L, LR 20 ARESR A4S
B /£ GB 16740—2014( £ /it % 4 |8 K b e {4 ik

Figure 1

2.3

Time/min
B2 di K B — 2% S A G QO A VA (033 1l
Figure 2 Liquid chromatogram of coenzyme Q9, the largest
single impurity
1) R A W B R
2.4 I5YWEkE
40 HEUCH T Q10 A i A 24 R L1 1 R Ak 1Y
A 4 R A R R 4 R L3R 3L A5
NG REE A GB 16740—2014¢ & i % 4 [H



AR AR

—590— CHINESE JOURNAL OF FOOD HYGIENE 2023 4FE56 35 #4584 1)
T R Bt R 2B {H 3N T 5 000 me/ke £ A (R
eI B S U0 I S N S 25 ) BB BEoR . OF OB AR £ 5 T A

75 .. VAR Sy 452 B 790 e P20, (o L5 TR A 5 B PR o
DY AU N U NN 0 U NN S 25 ) AR E B SR, A B ST P R S I Ok
O KN S Hﬂ#m& ,,,,,, L ,,,,,,,,,,,,,,,,,,,,,,,,,,, 5% B2 ik 249/ T 300 mg/kg, 75 A (v I 25 9 ) BR (i
010 ks ‘ A FR

e e e e e e G

50t 3 i

7Y S S S SUUOO SOUOIS SO SUSS S AT E T 40 HEUCHIAS Q10 JURHRE i 1 &

0.0 25 5.0 15 16.0 12I.5 15I,0 1715 20.0
PR3 I S A 1) TR A 315 1R

Figure 3 Liquid chromatography of cis—isomers
22 WEEYHEAR IS IR (n=6)

Table 2 Microbiological index test results (n=6)
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Table 3  Detection results of contaminant residues
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